[Optimization of wine-roasting technology of coptidis rhizoma using orthogonal design].
To optimize the processing technology of Coptidis Rhizoma roasting with yellow rice wine. The total content of four kinds of alkaloids was used as index. Orthogonal design was applied to study the processing technology of Coptidis Rhizoma roasting with yellow rice wine. L9 (3(4)) orthogonal table was decided with three factors: roasting temperature, roasting time and the amount of yellow rice wine. Of the three factors, only B factor (roasting time) had obvious effect on the total content of four kinds of alkaloids. The optimal processing technology is as follows: Coptidis Rhizoma should be roasted with 15% yellow rice wine for 30 min at 150 degrees C.